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BREAKFAST DRINKS AND SMOOTHIE BOWLS

Settling cocoa drink

Avocado & mint smoothie

Supercharged iced tea

Tropical breakfast smoothie bowl

Raspberry & flaxseeds smoothie bowl 

Bounty oats with dark chocolate 

PANCAKES

Banana protein pancakes 

Carrot pancakes with almond caramel 

SOUPS

Leek and pea soup with basil

Mushroom soup

Broccoli and ginger soup 

HEALTHY DESSERTS AND SNACKS

Coconut-banana millet custard 

Banana protein yogurt 

Chocolate millet pudding 

Quark with pomegranate, coconut and dark chocolate 

Vegan lemon and coconut cake 

Banana and almon muffins 

Almond and peach cake 

Matcha energy balls
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HEALTHY SMOOTHIES

Cinnamon roll protein smoothie

Antioxidant blueberry smoothie

Raspberry protein smoothie

Green glow protein smoothie

Vanilla and coffee protein smoothie

Thank you 
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SETTLING COCOA DRINK

Serves 1Breakfast30 seconds

2 squares dark chocolate
(minimum 70% cocoa)
1 tsp unsweetened cocoa
powder a sprinkle of
natural sweetener of your
choice
1 Scoop Of NeuroMD
Multi-Collagen Peptides
60ml single cream 

INGREDIENTS

DIRECTIONS
Place the dark chocolate, cocoa powder and sweetener in a cup or mug and pour
boiling water into the cup, filling 2/3 full. 
Use a milk frother to mix and froth the drink. Pour the cream into the cup and
continue to froth.
Consume immediately.

1.

2.

3.

186 Calories   2g Carbs   14g Protein   18g Fat
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Easy 5 minute recipe
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INGREDIENTS
240ml unsweetened almond
milk
120ml single cream
1/2 a large avocado, peeled
and pit removed
2 tsps unsweetened cocoa
powder
1/2 tsp peppermint extract
1 tbsp plain yoghurt (use
dairy free yoghurt if
preferred)
1 Scoop Of NeuroMD Multi-
Collagen Peptides
1/2 tsp grated dark
chocolate (minimum 70%
cocoa) to decorate a pinch
of stevia (or use sweetener
of your choice)
3 ice cubes

DIRECTIONS
Put all of the ingredients into a blender, water
first so the blender doesn’t jam.Pulse until
smooth. Add some cold water if required, until
you reach the desired consistency.
Consume immediately.

1.

2.

AVOCADO & MINT SMOOTHIE

Serves 1Breakfast30 seconds

269 calories   5g Carbs   15g Protein   21g Fat
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Easy 5 minute recipeEasy 5 minute recipe

https://www.facebook.com/NeuroMD.Medical.Technologies/
https://www.instagram.com/neuromd_medical_technologies/?hl=en
https://www.youtube.com/channel/UC18HYnr6_IV4EcNWS-Ghx-Q
https://getneuromd.com/


Supercharged iced tea

3 tea bags of choice e.g.
green tea, mint tea, milk
thistle, dandelion, liquorice,
tulsi brahmi
20g fresh ginger, chopped
finely sprig of chopped mint
leaves 
juice of 1 lemon or lime
stevia (or natural sweetener
of your choice)
1 Scoop Of NeuroMD Multi-
Collagen Peptides

INGREDIENTS

DIRECTIONS
Pour 200ml freshly boiled water into a glass jug. Add the tea bags.
Add the fresh ginger and mint leaves.
Top up with freshly boiled water to bring the total volume up to 800ml.
Add the natural sweetener (just start with a small amount and add more to taste)
Add the lemon or lime juice and stir well.
Allow to cool then transfer contents to a sterilised glass bottle and refrigerate.
Drink throughout the day.

1.
2.
3.
4.
5.
6.
7.

Serves 1Breakfast30 seconds

36 Calories   8g Carbs  11g Protein  0g Fat
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Easy 5 minute recipeEasy 5 minute recipe
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INGREDIENTS
2 bananas, frozen slices 
4.4 oz. (125g) mango,
frozen cubes 
⅔ cup (160ml) coconut
water 
⅓ cup (80ml) coconut milk  
handful blueberries, topping 
1 kiwi, peeled and sliced,
topping 
2 tbsp. coconut chips,
topping 
1 Scoop Of NeuroMD Multi-
Collagen Peptides
2 tbsp. granola, topping 

DIRECTIONS
Place the bananas, mango, coconut water and
coconut milk in a blender or food processor
and blend until smooth.  
Divide the smoothie over 2 bowls and top with
the kiwi, blueberries, coconut chips and
granola. Serve immediately. 

1.

2.

TROPICAL BREAKFAST  SMOOTHIE
BOWL

Serves 2Breakfast10 minutes

345 Calories   8g Fats    69g Carbs   15g Protein 
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RASPBERRY & FLAXSEEDS 
SMOOTHIE BOWL

INGREDIENTS
3 tbsp. flaxseeds 
½ cup (100ml) water 
1 cup raspberries, frozen 
3 heaped tbsp. (50ml)
beetroot juice 
2 tbsp. natural yogurt (or
plant based) 
1 tsp. raw cacao nibs 
1 Scoop Of NeuroMD Multi-
Collagen Peptides

DIRECTIONS
Boil the water in the kettle. 
Place the flaxseeds in a small pot and add in
the water, cook for around 5 minutes, until the
water turns sticky. Then take off the heat and
allow to cool slightly. 
Place the raspberries and beetroot juice in a
blender and blend until smooth. Next add in the
flaxseeds and blend again.  
Transfer the smoothie into a bowl and top with
the yogurt and cocoa nibs. Serve straight
away.

1.
2.

3.

4.

Serves 2Breakfast10 minutes

240 kcal    13g Fats     28g Carbs    18g Protein 
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BOUNTY OATS WITH  DARK CHOCOLATE

INGREDIENTS
1 cup oats (90g/3.17 oz.) 
2 tbsp. desiccated coconut 
6.7 fl. oz. (200ml) coconut milk  
2 tbsp. coconut sugar or honey 
1.7 oz. (50g) dark chocolate,
chopped 
1 Scoop Of NeuroMD Multi-Collagen
Peptides
handful raspberries 

DIRECTIONS
Place the oats in a saucepan and
add 1 ½ glasses of water and the
desiccated coconut. Bring to boil
then reduce the heat, and cook
covered for about 10 minutes. In
the meantime, stir 2-3 times. 
Remove the lid, add coconut milk
and sugar. Mix and remove from
the heat. 
Divide between bowls, sprinkle with
chopped chocolate and top
raspberries to serve. 

1.

2.

3.

Serves 3Breakfast10 minutes

341 Calories   18g Fats    36g Carbs   16g Protein 
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NOTES
This recipe is vegetarian and high in
protein. 

5 mins
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INGREDIENTS
1 cup (90g) oats 
1 ripe banana 
½ cup (115g) cottage cheese 
¼ cup egg whites (1-2 eggs) 
4 tbsp. coconut milk, from a carton 
1 Scoop Of NeuroMD Multi-Collagen
Peptides
½ tsp. cinnamon 
½ tsp. baking powder 
¼ cup (45g) dark chocolate chips (70%) 

DIRECTIONS
Place all ingredients except the
chocolate chips into a blender and blitz
until smooth. Next, stir in the chocolate
chips.  
Fry the pancakes on a dry non-stick
pan, over medium-high heat for 2-3
minutes each side.  
The batter will allow to make around 6
small pancakes. To serve, top with your
favourite toppings.  

1.

2.

3.

Nutrition information is per 3 small
pancakes. Toppings are not included in
nutritional information. 

NOTES
This recipe is vegetarian and high in
protein. 

BANANA PROTEIN  PANCAKES

Serves 6Breakfast5 minutes

424 Calories    18g Fats    52g Carbs  22g Protein 

10-15 mins
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DIRECTIONS
n a bowl, combine flour, spices,
baking powder and baking soda.
Whisk in the almond milk,
almond butter, lemon juice and
maple syrup. Then add in the
grated carrots and mix well. 
Heat up a non-stick frying pan
over medium heat and grease it
lightly with some of the coconut
oil.  
Ladle 2 tablespoons of the
pancake mix per pancake. Cook
each pancake for about 2
minutes on one side, then flip
and another 1-2 minutes on the
other side. 
Serve with almond caramel
sauce. 

Heat up the maple syrup in a
small pot over low heat. When it
starts to boil gently, take it off the
heat and stir in the almond
butter with a pinch of salt. 
Return the pan on the heat and
simmer, stirring the caramel for
another minute until thickened.
Serves as a pancake topping.  

1.

2.

3.

4.

To make the almond caramel: 
1.

2.

INGREDIENTS

1 rounded cup (140g) oat flour 
1 tsp. cinnamon 
¼ tsp. ground ginger 
¼ tsp. ground nutmeg 
1¼ tsp. baking powder 
½ tsp. baking soda 
¾ cup (180ml) oat milk 
2 tbsp. almond butter  
2 tsp. lemon juice 
2 tbsp. maple syrup 
1 cup (110g) carrots, grated 
1 tbsp. coconut oil    
1 Scoop Of NeuroMD Multi-Collagen Peptides

¼ cup (60ml) maple syrup 
2 tbsp. almond butter 
pinch salt 

For pancakes: 

For almond caramel: 

CARROT PANCAKES  WITH ALMOND
CARAMEL

Serves 9Breakfast20 minutes

363 Calories   12g Fats    57g Carbs   18g Protein 

 30 mins
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LEEK AND PEA  SOUP WITH BASIL

INGREDIENTS
2 tsp. coconut oil 
3 ¼ cups (400g) leek,
chopped 
4 cups (1L) water 
2 vegetable stock cubes 
3 cups (450g) garden peas 
½ cup (15g) fresh basil,
chopped 
1 ¼ cup (150g) light feta,
crumbled 
1 Scoop Of NeuroMD Multi-
Collagen Peptides 

DIRECTIONS
Heat the oil in a large saucepan and cook the leek
for 2 minutes. Add the water and the stock cubes.
Bring to the boil and cook for a further 5 minutes. 
Add in the garden peas and cook for another 2
minutes. Put three-quarters of the basil into the
soup, turn off the heat and puree with a hand
blender until smooth.   
Divide the soup over 4 bowls and sprinkle with the
crumbled cheese and the rest of the basil to
serve. Season with freshly ground pepper. 

1.

2.

3.
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Serves 4Lunch5 minutes

212 kcal   5g Fats    30g Carbs   21g Protein 

 15 mins
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INGREDIENTS
2 tbsp. coconut oil 
1 onion, sliced 
½ leek, chopped 
5 ⅓ cups (500g)
mushrooms, sliced 
1 small carrot, chopped 
1 small parsnip, chopped 
1 small potato, peeled, cubed 
2 ½ cups (600ml) vegetable
stock 
scant ½ cup (100ml) cream
fraiche  
1 Scoop Of NeuroMD Multi-
Collagen PeptidesDIRECTIONS

In a large pot, heat the oil, and sauté the chopped onion and sliced leek
for about 3 minutes.  
Next, add washed and sliced mushrooms and fry for another 10 minutes
stirring now and then. Add the carrot, parsnip and potato. Mix well and
cook for 3-4 minutes. Season with salt and pepper. 
Pour in the hot vegetable stock and bring to the boil. Simmer, covered
for about 15 minutes. until the vegetables are soft.  
Mix with a hand blender until smooth, add cream at the end and serve.

1.

2.

3.

4.

MUSHROOM SOUP 
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Serves 4Lunch10 minutes

204 Calories    11g Fats     23g Carbs   16g Protein 

 35 mins

NOTES
This recipe is gluten free and vegetarian. 
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BROCCOLI AND  GINGER SOUP

INGREDIENTS
1 tbsp. coconut oil 
7 oz. (200g) leeks, chopped 
2 tbsp. ginger, chopped 
2 broccoli heads, florets 
1 large potato, peeled, chopped 
1 tsp. turmeric 
1 tsp. salt 
1 tbsp. sesame oil 
6 cups (3 litres) stock 
6 tbsp. natural yogurt (or dairy free
option) 
6 tsp. sunflower seeds 
1 Scoop Of NeuroMD Multi-Collagen
Peptides

DIRECTIONS
Heat the oil in a large pot over medium heat. Add the leeks and cook for around 5-
6 minutes, until leeks are softened. 
Add in the ginger, broccoli florets, chopped potato, turmeric, salt, sesame oil and
stock. 
Bring to a boil, reduce the heat and simmer for 10 minutes until the vegetables are
soft. 
Blend until creamy and smooth with a hand blender, then season to taste with salt
and freshly ground black pepper. 
Serve topped with yogurt and sunflower seeds. 
The soup can be stored in the fridge for up to 5 days, or in the freezer for up to 3
months.  

1.

2.

3.

4.

5.
6.

Serves 6Lunch5 minutes

179 Calories   7g Fats   20g Carbs    18g Protein  
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NOTES
This recipe is vegetarian, high in protein and gluten free.

10 mins
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INGREDIENTS
⅓ cup (75g) raw millet 
1 cup (240ml) coconut milk 
1 tbsp. honey  
1 banana 
1 tbsp. of lemon juice 
1 Scoop Of NeuroMD Multi-Collagen
Peptides

DIRECTIONS
Before cooking the millet rinse it thoroughly in hot water, then bring to the boil with ½
cup of coconut milk and ¼ cup of water. Simmer for about 15 minutes, until the
liquids are completely absorbed. 
Place the soft groats in the blender or food processor, add the remaining coconut
milk, honey, peeled banana and lemon juice. Mix for a perfectly smooth mousse
(about 1-2 minutes of high-speed mixing).  
To obtain a very smooth consistency, you might need to mix it for a longer period of
time, so be patient. 
Serve warm or cold. 

1.

2.

3.

4.

Serving suggestions:  maple syrup, passion fruit, pomegranate seeds, mixed berries,
jam. 

NOTES
This recipe is high in protein, gluten
free, dairy free and vegetarian. 

COCONUT-BANANA  MILLET CUSTARD

Serves 2Dessert5 minutes

144 Calories    2g Fats     32g Carbs    12g Protein 

15 mins
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BANANA PROTEIN  YOGURT

INGREDIENTS
2 medium bananas,
sliced, frozen 
4 tbsp. vanilla or natural
yoghurt 
1 Scoop Of NeuroMD
Multi-Collagen Peptides
½ tsp. cinnamon 
berries, to serve 

DIRECTIONS
Place all ingredients in a food processor or high-
speed blender and blitz until smooth and creamy,
about 2-3 minutes.   
Divide between two bowls, top with berries and
enjoy.

1.

2.
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Serves 2Dessert5 minutes

188 Calories    3g Fats      31g Carbs   13g Protein 

NOTES
This recipe is vegetarian and gluten free.

Easy 5 minute recipe
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CHOCOLATE  MILLET PUDDING 

INGREDIENTS
½ cup millet (3.5 oz./100g) 
2 cups plant milk (475ml) + more
if necessary 
2 tbsp. natural cocoa powder 
1 Scoop Of NeuroMD Multi-
Collagen Peptides
2 tbsp. honey 
handful berries 

DIRECTIONS
Put the millet in a saucepan, add
the milk, cover and bring to boil.
Reduce the heat and cook covered
for about 15 minutes until the millet
is soft and absorbs all the liquid.  
Add in the cocoa powder and
honey. Mix thoroughly until the
cocoa dissolves.  
Blend in a food processor or
blender until smooth for about 2
minutes. At this point, you can add
more milk to achieve the desired
consistency.  
Serve hot or cold, topped with
berries. 

1.

2.

3.

4.

Serves 3Dessert5 minutes

212 kcal    3g Fats     40g Carbs  16g Protein 
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NOTES
This recipe is vegetarian and gluten free.

15 mins
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INGREDIENTS
⅝ cup (150g) quark 
¼ cup (25g) walnuts, chopped 
¼ cup (25g) dark chocolate (80%),
chopped 
2 tbsp. pomegranate seeds 
1 tbsp. shredded coconut  
1 Scoop Of NeuroMD Multi-Collagen
Peptides

DIRECTIONS
Divide the quark between bowls.
Sprinkle with the chopped walnuts,
chocolate, pomegranate seeds and
coconut.   
Serve straight away or store in the
fridge until required. 

1.

2.

NOTES
This recipe is gluten free and vegetarian.
Be cautious, it contains nuts. 

QUARK WITH POMEGRANATE, 
COCONUT & DARK CHOCOLATE

Serves 4Dessert5 minutes

128 Calories    9g Fats      6g Carbs    16g Protein

Easy 5 minute recipe
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INGREDIENTS

1 cup (240ml) almond milk, at room temp. 
⅓ cup (80g) coconut oil 
⅔ (125g) coconut sugar  
2 tbsp. lemon juice  

zest of 4 lemons 
1 Scoop Of NeuroMD Multi-Collagen
Peptides
1 cup (80g) desiccated coconut 
1 ¾ cups (210g) all-purpose white flour,
sifted 
1 tsp. baking powder 
¾ tsp. baking soda 

Wet ingredients: 

Dry ingredients: 

DIRECTIONS
Heat the oven to 355°F (180°C).  
Line a 1 kg./2 lbs. tin with baking paper. 
Whisk softened coconut oil and sugar together with an electric whisk. Add in the
lemon zest, lemon juice and room temperature plant milk and mix well with a
spatula. Next, add in the desiccated coconut.   
In a small bowl, mix the flour with the baking powder and baking soda. Next, fold in
the flour into the wet ingredients and mix well, then transfer the batter to the
prepared baking tin.  
Bake for about 45 minutes, until a toothpick comes out clean and the top is nicely
browned. Allow to cool completely before serving.  
Once cool you can sprinkle the cake with some icing sugar (optional).

1.
2.
3.

4.

5.

6.

VEGAN LEMON &  COCONUT CAKE

Serves 12Dessert30 minutes

207 kcal    11g Fats     24g Carbs    12g Protein 

45 mins
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BANANA &  ALMOND MUFFINS

INGREDIENTS
2 ripe bananas, mashed 
¼ cup (60ml) maple syrup 
¼ cup (60ml) almond
butter 
½ cup (55g) spelt flour 
1 tsp. baking powder 
¼ tsp. baking soda 
¼ cup (30g) walnuts 
1 Scoop Of NeuroMD Multi-
Collagen Peptides

DIRECTIONS
Heat the oven to 355°F (180°C) and line a muffin
tray with paper muffin cups.    
Mash the bananas with a fork and combine with
the maple syrup and almond butter. Fold in the
flour, baking powder, and baking soda and mix
well.  
Divide the batter between the 6 muffin cups. Top
each one with the walnuts.  
Bake for about 18-20 minutes in the middle of the
oven, or until a toothpick comes out clean.  
Remove the muffins from the oven and cool
completely before serving. 

1.

2.

3.

4.

5.
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210 Calories    10g Fats      28g Carbs     15g Protein 

Serves 6Dessert10 minutes 20 mins
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ALMOND &  PEACH CAKE

INGREDIENTS
4 tbsp. almond butter 
½ cup (125g) peach vegan yogurt
(like Alpro) 
½ cup (120ml) almond milk 
½ cup (120ml) + 2 tbsp. maple syrup  
1 tbsp. lemon juice 
2 tsp. vanilla extract 
2 peaches, cut into 8 segments each 
scant 2 cups (240g) all-purpose flour 
¾ cup (80g) almond meal 
1 tsp. baking powder 
½ tsp. baking soda 
2 tsp. cinnamon 
3 tsp. ground ginger 
1 Scoop Of NeuroMD Multi-Collagen
PeptidesDIRECTIONS

Reheat the oven to 355°F (180°C) and grease (length) round cake tin or line it with
baking paper.  
In a large bowl, whisk together the almond butter and yogurt until smooth, then
gradually add in the almond milk and maple syrup. Finally, mix in the lemon juice
and vanilla.  
In another bowl, sift flour and add ground almonds, baking powder, baking soda,
and spices. Mix well. Fold the dry ingredients into the wet ones, mixing it well with a
spatula.  
Transfer the batter into the cake tin, and place the peach segments on top. Bake for
about 50 minutes or until a toothpick comes out clean.  
Glaze the top with the remaining 2 tbsp. of maple syrup and let it cool down
completely before serving. 

1.

2.

3.

4.

5.
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199 Calories    6g Fats      30g Carbs    15g Protein 

Serves 12Dessert10 minutes50 mins
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INGREDIENTS
1 tbsp. matcha powder 
1 cup (80g) desiccated coconut 
¼ cup (50g) coconut flour 
1 Scoop Of NeuroMD Multi-
Collagen Peptides
2 tbsp. coconut oil 
3 tbsp. maple syrup 

DIRECTIONS
Add all ingredients into a food
processor and pulse until well
combined.  
Form into 12 balls with your hands
and store in the fridge for up to 7
days. 

1.

2.

Serves 12Dessert10 minutes

94 Calories    6g Fats      7g Carbs    13g Protein 

NOTES
This recipe is gluten free, dairy free
and vegetarian. 

MATCHA  ENERGY BALLS
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CINNAMON ROLL PROTEIN SMOOTHIE

INGREDIENTS
 1 banana 
1 Scoop Of NeuroMD
Multi-Collagen
Peptides
1 tsp. cinnamon 
1 cup (240ml)
almond milk 
1 cup of ice cubes

DIRECTIONS
Place all ingredients into a blender and pulse until
smooth. Serve. 

1.
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162 kcal    3g Fats     15g Carbs     16g Protein 

Serves 2Dessert5 minutes

NOTES
This recipe is high protein and gluten free.

Easy 5 minute recipe
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ANTIOXIDANT BLUEBERRY  SMOOTHIE

INGREDIENTS
½ cup (125ml) coconut water 
½ cup (125ml) almond milk,
unsweetened 
1 Scoop Of NeuroMD Multi-
Collagen Peptides
½ cup (50g) frozen blueberries 
1 tsp. ground cinnamon 
1 tsp. chia seeds 

DIRECTIONS
Blend all the ingredients in a high-speed blender until smooth and serve. 1.
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197 Calories    4g Fats     14g Carbs    26g Protein 

Serves 1Dessert10 minutes

NOTES
This recipe is gluten free and low in carbs. 

https://www.facebook.com/NeuroMD.Medical.Technologies/
https://www.instagram.com/neuromd_medical_technologies/?hl=en
https://www.youtube.com/channel/UC18HYnr6_IV4EcNWS-Ghx-Q
https://getneuromd.com/
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INGREDIENTS
½ ripe banana 
1 cup (125g) frozen raspberries 
1 cup (240ml) almond milk 
1 Scoop Of NeuroMD Multi-
Collagen Peptides 
1 tbsp. smooth almond butter 
handful ice cubes  

DIRECTIONS
Place all ingredients in a high-
speed blender and blitz until
smooth.

1.

Serves 1Dessert5 minutes

331 kcal    12g Fats      25g Carbs    29g Protein 

NOTES
This recipe is gluten free and high in
protein.

RASPBERRY  PROTEIN SMOOTHIE
Easy 5 minute recipeEasy 5 minute recipe

https://www.facebook.com/NeuroMD.Medical.Technologies/
https://www.instagram.com/neuromd_medical_technologies/?hl=en
https://www.youtube.com/channel/UC18HYnr6_IV4EcNWS-Ghx-Q
https://getneuromd.com/
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GREEN GLOW  PROTEIN SMOOTHIE

INGREDIENTS
1 small banana 
1 cup spinach 
1 cup kale 
1 tbsp. almond butter 
⅔ cup (150ml) coconut water 
1 Scoop Of NeuroMD Multi-Collagen
Peptides

DIRECTIONS
Place all ingredients into a high-speed blender and blitz until smooth. 
Serve immediately. 

1.
2.

NOTE:  
The protein powder is optional, but adds a boost of protein. You can use whey or any
plant-based protein powder. You can also replace the protein powder with a few
tablespoons of Greek yogurt (in that case reduce the amount of liquid). 

This recipe is high in protein and gluten free.

350 kcal      12g Fats       34g Carbs     29g Protein 

Serves 1Dessert5 minutes

Easy 5 minute recipe

https://www.facebook.com/NeuroMD.Medical.Technologies/
https://www.instagram.com/neuromd_medical_technologies/?hl=en
https://www.youtube.com/channel/UC18HYnr6_IV4EcNWS-Ghx-Q
https://getneuromd.com/


VANILLA & COFFEE  PROTEIN
SMOOTHIE

INGREDIENTS
 ¼ cup (60ml) espresso 
1 ⅔ cup (400ml) almond
milk 
1 Scoop Of NeuroMD Multi-
Collagen Peptides
2 tsp. cinnamon 
2 tbsp. flax seeds 
handful ice 

DIRECTIONS
Please all in gradients in a high-speed blender
and mix until smooth. Serve cold in a glass.

1.
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174 Calories   6g Fats      4g Carbs     18g Protein 

Serves 2Dessert 10 minutes

NOTES
This recipe is gluten free and low carb.

https://www.facebook.com/NeuroMD.Medical.Technologies/
https://www.instagram.com/neuromd_medical_technologies/?hl=en
https://www.youtube.com/channel/UC18HYnr6_IV4EcNWS-Ghx-Q
https://getneuromd.com/
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LET'S STAY IN TOUCH!

We hope that you've enjoyed our simple, quick and easy recipes that
help you boost collagen. 

 
For further health support, be sure to check out our website to view

our products and services. 

Thank You!

NEUROMD
Medical Technologies

https://www.facebook.com/NeuroMD.Medical.Technologies/
https://www.instagram.com/neuromd_medical_technologies/?hl=en
https://www.youtube.com/channel/UC18HYnr6_IV4EcNWS-Ghx-Q
https://getneuromd.com/
https://getneuromd.com/


Always consult your medical practitioner, registered dietician, or
nutritionist before making any significant changes to your diet or
physical activity – particularly if you are an adolescent, pregnant,

breastfeeding, or have a medical condition.  
 

DISCLAIMER
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